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How sweet is the future?—Asian confectionery markets 
Stuart C. Spencer February, pg. 45 
How sweet is the future?—The U.S. confectionery industry 
Laurence T. Graham February, pg. 53 


Malaysia looks at African cocoa to 
meet its needs 


Canadian confectionery report 
Michael McKean 


The European market 

Baudoin Michaels 
Japanese kashi industry status report 
Swiss chocolate sales up 


EU draft expected soon on 
chocolate-making rules 


French chocolate makers see flat 
demand in 1996 


Russian cocoa report 

ISM new product review 
David Schengrund 

Successful confectionery exporting 
Mark T. Haley 

How sweet is the future—internationalization/expansion 
Renate Sander 


Chocolate regulations—disharmony in a 
harmonized Europe 
Karsten Keunecke, PhD 

U.K. chocolate market 

1OCCC methods & publications 

U.K. sweets market 

1995 U.S. confectionery, cocoa products 
and gum imports 

| Codex alimentarius 
Ed Minson 

1995 world cocoa report 

| Netherlands cocoa report 

| L.W. Bensdorp 

Exporting confections—what to consider 

| Dennis Krall 

| 

| 


February, pg. 10 


February, pg. 37 


February, pg. 10 


March, pg. 41 


March, pg. 
March, pg. 
March, pg. 
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April, pg. 


April, pg. 
April, pg. 


April, pg. 


September, pg. 
September, pg. 





Canadian chocolate standards 
Ed Minson 
German sweet goods market 
Karsten Keunecke, PhD November, pg. 
| Sugar free confectionery in western Europe 
| Dunja Steingess November, pg. 





IVORY COAST 





Ivory Coast partner in Chinese 
chocolate project 


| 
| 
| 


pg. 





The Manufacturing Confectioner/December 1996 89 





1996 Article Index 





JAPAN 





Japanese kashi industry status report March, pg. 





LABELING 
(see also Regulation/Legislation) 





Confectionery and Nutrition 
Dr. EMS Edmondson 


FDA rules on Mrs. Fields low-fat cookies . 
Proper labeling from the department of 
health and human services 
Codex alimentarius 
Ed Minson 
RCI comments on FDA chocolate 
standards 
FDA rules on labels regarding 
tooth decay 
Canadian chocolate standards 
Ed Minson 


March, pg. 
... April, pg. 


August, pg. 


September, pg. 


October, pg. 


November, pg. 





LEGISLATION 
(see: Regulation/Legislation) 








MANAGEMENT 





Helping employees feel connected 
Karen F. Munson 
Successful confectionery exporting 
Mark T. Haley 
Efficient consumer response 
Jennifer Raymond 
Intellectual property protection 
Catherine McCauley-Libert, Esq. 
Statistical methods—improving your processes 
Joan Chibe 





MARKETING/PROMOTION 





Free-standing inserts review 
Patients and trademarks 


U.S. confectionery shipments/NCA— 
monthly reports 


Dutch snack and confectionery industry 


January—December 


SSZ (Studiecentrum Snacks en Zoetwaren) . . . January, pg. 31 | 


European confectionery consolidation trends 
Ton de Reuver 


Helping employees feel connected 
Karen F. Munson 


| Japanese kashi industry status report 


_ U.S. confectionery sales/InfoScan 


| U.K. sweets market 
1995 U.S. confectionery 


January—December | 


January, pg. 33 


| Allergens 
January, pg. 27 | 


U.S. confectionery sales/InfoScan, 


third quarter 1995 January, pg. 21 


| How sweet is the future? 


Reginald J. Ohison February, pg. 37 


| How sweet is the future?—A personal view 


Dominic Cadbury February, pg. 42 


| How sweet is the future?—Asian confectionery markets 


Stuart C. Spencer February, pg. 45 


| How sweet is the future?—The U.S. confectionery industry 


Laurence T. Graham 


Canadian confectionery report 
Michael McKean 


February, pg. 53 


March, pg. 41 


Confectionery and nutrition 


Dr. EMS Edmondson March, pg. 51 


| The European market 


Baudoin Michaels March, pg. 
March, pg. 


Swiss chocolate sales up March, pg. 


full year 1995 April, pg. 


| ISM new product review 


David Schengrund April, pg. 


| Russian cocoa report 
| Candy/gum sales trends—1995 


Successful confectionery exporting 
Mark T. Haley 

Efficient consumer response 
Jennifer Raymond 


| How sweet is the future—internationalization/expansion 


Renate Sander 


| U.K. chocolate market 


The pulse of American consumers 
Robert C. Gelardi 

Fat-reduced chips for baking 
Stanley M. Tarka Jr., PhD 


| U.S. confectionery sales/InfoScan, 


first quarter 1996 August, pg. 


August, pg. 


consumption report 


| U.S. confectionery sales/InfoScan, 


second quarter 1996 


| Exporting confections—what to consider 


Dennis Krall 


| German sweet goods market 


Karsten Keunecke, PhD November, pg. 


| Sugar free confectionery in western Europe 


Dunja Steingess 


U.S. confectionery sales/InfoScan, 
third quarter 1996 


November, pg. 


| Vending report 
January-July | 


1996 new product review December, pg. 





MILK AND DAIRY 





Steven L. Taylor, PhD 
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Allergens 


Steven L. Taylor, PhD May, pg. 85 





PACKAGING 





FDA rules on Mrs. Fields low-fat cookies . 
Directory of packaging 
Interpack 96 highlights 


... April, pg. 22 
July, pg.314 
August, pg. 47 





PANNING 








Chocolate panning 


Thomas Copping September, pg. 69 





PROCESSING/PRODUCTION/ 
TECHNOLOGY 





Choice confections: marshmallows 
PMCA conference begins with rework 
seminar 
PMCA conference: trials and tribulations 
on tap for golden anniversary February, pg. 25 | 
50” annual production conference, PMCA—production 
conference bibliography April, pg.117 
Allergens 
Steven L. Taylor, PhD 
Chocolate—defining the need 
Kenneth Jackson 
Chocolate—mould design 
Hans Peter Tschopp 
Kosher laws 
Joe M. Regenstein, PhD and 
Carrie E. Regenstein 
Rework—chocoiate products 
Arthur M. Rittenberg 
Rework—quality assurance 
Jan DeLuka 
Rework—scrap or a useful ingredient 
Walter Vink 
Fat-reduced chips for baking 
Stanley M. Tarka Jr., PhD 
Rework: how did it happen? 
Patrick J. Huffman 
Rework: sugar- and starch-based products 
Leland J. Anderson 
Statistical methods—improving your processes 
Joan Chibe 
Caramel—the essential elements 
Mel Warnecke, PhD 


February, pg. 59 


February, pg. 23 


- 63 | 


. 69 | 


| Patents and trademarks 


1996 Article Index 


Moulds and moulding—examples and techniques 
Hank Whetstone June, pg. 93 
Chocolate enrobing—troubleshooting 
June, pg.100 
Interpack 96 highlights August, pg. 47 
The good ol’ days 
W. Horton Corwin 
Chocolate panning 
Thomas Copping September, pg. 69 
The flavor-fusion illusion—the psychology of flavor 
Paul Rozin September, pg. 80 
The “washer test’—a method for monitoring fat migration 
September, pg. 87 


August, pg. 65 


Licorice technology 
Jim Clark 


Starches: new applications and combinations 
Carl O. Moore October, pg. 


31 


39 


| Expansion technology: processing of malt 


and aerated centers 
John Flanyak, PhD 


| Chocolate processing overview 


Marlene Stauffer October, pg. 


| Short-time conching 


Rudolf Knops 

The conching process: historic, economic 
and technical perspective 
Kurt Mintener 

Tableted confections: 
sugar candy—extrude, sheet and cut process 
Domenic Antonellis November, pg. 


October, pg. 


| Tableted confections: formulation and considerations 


Walter Vink November, pg. 


| Tableted confections: machinery review 


David Patrick November, pg. 


Continuous conching 


Rolf Bauermeister December, pg. 





PROMOTION 


(see Marketing/Promotion) 








QUALITY ASSURANCE/CONTROL 





| Rework—quality assurance 


Jan DeLuka 


| The “washer test’”—a method for monitoring fat migration 


G. Talbot 


Environmental regulations 
Steven C. Sawyer 


September, pg. 87 


November, pg. 49 





REGULATION/LEGISLATION 





January—December 


EU delays chocolate proposal decision . . . January, pg. 11 


| French court defines “home-made biscuits” . . . January, pg. 10 


Confectionery and nutrition 


Dr. EMS Edmondson March, pg. 51 





The Manufacturing Confectioner/December 1996 91 





1996 Article Index 


RE G U. LATI ON/ LE GI. SLATI ON (continued) 


FDA amends Nestlé white chocolate permit .. March, pg. 9 | 


EU draft expected soon on 
chocolate-making rules 


FDA rules on Mrs. Fields low-fat cookies . 
ACRI petitions FDA on stearic acid 
Candy/gum sales trends—1995 
Intellectual property protection 
Catherine McCauley-Libert, Esq. 
Chocolate regulations—disharmony in a 
harmonized Europe 
Karsten Keunecke, PhD 
Proper labeling from the department of 
health and human services 
FDA accepts cocoa butter substitute 
Codex alimentarius 
Ed Minson 
RCI comments on FDA chocolate 
standards 
FDA rules on labels regarding 
tooth decay 
Canadian chocolate standards 
Ed Minson 
Environmental regulations 
Steven C. Sawyer 





April, pg. 9 
... April, pg. 22 
. 12 

. 31 





47 | 


August, pg. 
. . September, pg. 


September, pg. 
October, pg. 
October, pg. 

November, pg. 


November, pg. 





RESEARCH 





PMCA research report August, pg. 





RETAILING 





Helping employees feel connected 
Karen F. Munson 


Choice confections: marshmallows 


Exporting confections—what to consider 
Dennis Krall 


January, pg. 
February, pg. 


October, pg. 





RUSSIA 





Russian cocoa imports fall 
Russian cocoa report 


March, pg. 
April, pg. 





(see: Associations/Shows) 








SANITATION 





Environmental regulations 
Steven C. Sawyer 


| 
| 


November, pg. 49 | 


1996 new product review 


Japanese kashi industry status report 
| U.S. confectionery sales/InfoScan 


| Russian cocoa report 
Candy/gum sales trends—1995 
| Efficient consumer response 


| U.K. chocolate market 
| The pulse of Arnerican consumers 





STARCH MOLDED CANDIES 





New products and promotions January—December 
Rework: sugar- and starch-based products 
Leland J. Anderson 
Gelatin solutions 
Jim Burroughs 


June, pg. 79 


October, pg. 35 


| Starches: new applications and combinations 


Carl O. Moore October, pg. 39 


| Pectin and other hydrocolloids in gelled confections 


James Carr November, pg. 55 


Carrageenan and cellulose gel: use in gummi candy 


Marlene Tuazon November, pg. 62 


Carrageenan and cellulose gel: functionality in confections 


Marlene Tuazon November, pg. 67 


December, pg. 43 





STATISTICS 





| U.S. confectionery shipments/NCA— 


monthly reports 


Dutch snack and confectionery industry 
SSZ (Studiecentrum Snacks en Zoetwaren) . . . January, pg. 31 


January—July 


| European confectionery consolidation trends 


Ton de Reuver January, pg. 33 


| Report from the biscuit, cake, chocolate 


and confectionery alliance of the U.K. . . . January, pg. 56 


| U.S. confectionery sales/InfoScan, 


third quarter 1995 
German seasonal sales 


January, pg. 21 
February, pg. 9 


| How sweet is the future?—Asian confectionery markets 


Stuart C. Spencer February, pg. 45 


| How sweet is the future?—The U.S. confectionery industry 


Laurence T. Graham February, pg. 53 


Canadian confectionery report 


Michael McKean March, pg. 41 


| The European market 


Baudoin Michaels 47 


31 


March, pg. 
March, pg. 
full year 1995 April, pg. 33 
April, pg. 10 

. 31 


Jennifer Raymond 


How sweet is the future—internationalization/expansion 
Renate Sander 


. 43 


. 53 
. 61 


Robert C. Gelardi 


Statistical methods—improving your processes 
Joan Chibe 


1IOCCC methods & publications 


. 67 


. 83 
. 25 


| U.S. confectionery sales/InfoScan, 
first quarter 1996 


U.K. sweets market 


1995 U.S. confectionery, cocoa products, 
and gum imports 


17 
27 


August, pg. 
August, pg. 


. 38 
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1996 Article Index 


Candy and Chocolate 


STA TISTICS (continued) 


1995 U.S. confectionery B b 

consumption report September, pg. | O00 AY 
U.S. confectionery sales/InfoScan, 

second quarter 1996 September, pg. 
1995 world cocoa report September, pg. 
Netherlands cocoa report 

L.W. Bensdorp September, pg. Cacao Beans Today 
German sweet goods market by Silvio Crespo 

Karsten Keunecke, PhD November, pg. 
Sugar free confectionery in western Europe Chocolate, Cocoa and Confectionery 

Dunja Steingess November, pg. by Bernard W. Minifie 


U.S. confectionery sales/InfoScan, Chocolate Production and Use 
third quarter 1996 meanest by L. Russell Cook, 


Vending report December, revised by Dr. Eppo Meursing 


Industrial Chocolate Manufacture 
SWEETENERS and Use 
Edited by S. Beckett, Nestlé, UK ...$165.00 
Sugar free confectionery in western Europe How to Salvage Rework Candy 

Dunja Steingess November, by Wesley Childs, Revised by A.J. Chalmers 




















SWITZERLAND Sugar Confectionery Manufacture 
Edited by E.B. Jackson 


The Manufacturing Confectioner 
The business magazine of the sweet goods industry— 


U.S.: 1 year . . $35.00/year 
TABLETED CONFECTIONS Outside U.S. Surface: 1 year . . $60.00/year 
Airmail: 1 year . $105.00/year 


Sugar candy—extrude, sheet and cut process Reprints of individual articles: . $25.00/each 
Domenic Antonellis November, 


Formulation and considerations _| 1997 Candy Buyers’ Directory $55.00 


Walter Vink November, pg. | Choice Confections 


Machinery review ; 
David Patrick November, oy Caer ree 


1996 new product review December, pg. _| Directory of Ingredients, Equipment 
and Packaging 


TECHNOLOGY || Hard Candy Production 


PMCA Annual Production Conference 
Efficient consumer response || Proceedings (please indicate years desired) 
Jennifer Raymond . 43 | 1987-1993 each $26.00 
Fat-reduced chips for baking 1994-1996 
Stanley M. Tarka Jr., PhD 





Swiss chocolate sales up 




















contact: 


The Manufacturing Confectioner 


Report from the biscuit, cake, chocolate 175 Rock Road, Glen Rock, New Jersey 07452 USA 
and confectionery alliance of the U.K. . . . January, pg. 


U.K. chocolate market : Phone: +1 (201) 652 2655 Fax: +1 (201) 652 3419 


U.K. t ket A t, pg. 
a at anew Please send me the books checked. 
My check for $ is enclosed. 


US FUNDS ON US BANK 


UNITED KINGDOM 

















Vending report December, pg. 
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